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SmithKIine-Beecham  Animal 

Health  Inside  Front  Cover  (Issues  3-5,  7-9,1 1) 
Stainless  Steel  Coatings,  Inc.  584 

Stochos,  Inc.  420 

Unipath  Co.,  Oxoid  Div.  203 

VCH  Publishers,  Inc.  317 

VICAM  15,71,411,701 

Walker  Stainless  Equipment  Co.,  Inc.  397 

West  Agro,  Inc.  41 6,  51 5,  630 

World  Dryer  Corp.  2,219,  407,  533,  563,  643 

Carl  Zeiss,  Inc.  Post  Card  Insert  (Issues  9-12) 
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B&J  Repair  Service  260,  436,  692 

Bentley  Instruments,  Inc.  197 

L.J.  Bianco  &  Associates  59, 140, 197, 260,  313, 

372,  435,496,618,736 
The  Crombie  Company  59, 140, 197, 261, 

372,  496,618,736 
DQCI  Services,  Inc.  59, 1 40, 1 97, 260, 31 3, 372, 
436,  497,  551, 618,  691,  736 
Decagon  Devices,  Inc.  496 

E.C.  Industries,  Inc.  1 40,  261 ,  436,  497,  550,  691 
Environmental  Systems 

Service,  Ltd.  260,  436,  497,  550,  691 , 737 
Great  Lakes  Scientific,  Inc.  372 

IG  MicroMed  Environmental,  Inc.  435 

Ingman  Labs,  Inc.  59, 140, 197,  260,  312,  372, 
435,  497,  550,  618,  692,  736 
Kernco  Instruments  Co.,  Inc.  692 

McDonald's  Corp.  692 

M&W  Protective  Coating  Company  59,  372,  692 
Michelson  Laboratories,  Inc.  260,  435, 550, 

692, 737 

Midwest  Laboratories,  Inc.  692 

Northeast  Laboratory  Services  435,  497,  550,  618, 
691 

W.M.  Sprinkman  Corp.  59 

Whittaker  &  Associates  436,  551 
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